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LEARNING OBJECTIVES

Understand FFVP Regulations

Understand Monthly Reports and Claims

Identify Ways to Successfully Promote Your 
Program

Sharing Best Practices



WHAT IS THE FFVP?

The Fresh Fruit and Vegetable 
Program (FFVP) is a USDA funded 
program that provides free fresh fruits 
and vegetables to children in 
participating elementary schools 
throughout the school day.

USDA Fresh Fruit and Vegetable 
Program: A Handbook for Schools
http://opi.mt.gov/pdf/SchoolFood/FFVP/F
FVPHandbook.pdf

Presenter
Presentation Notes
A great resource to reference if you are new to the program or need a refresher is the USDA FFVP Handbook. This is an excellent resource on program requirements and guidance. You can download the handbook from our website.

http://opi.mt.gov/pdf/SchoolFood/FFVP/FFVPHandbook.pdf


FFVP PROGRAM PURPOSE

Create healthier school environments by providing healthier food 
choices

1. Expand the variety of fruits and vegetables children experience
2. Increase children’s fruit and vegetable consumption
3. Make a difference in children’s diets to impact their present and future 

health



PROGRAM PROCESS

Planning (menu, budget, etc.) 

Coordinate/Communicate 

Ordering 

Deliveries 

Storage in schools 

Methods of distribution 

Clean up 

Claim submission 

Presenter
Presentation Notes
How many times a week will you be offering the FFVP snack to your students? The minimum is 2x/week. 




USDA GUIDELINES

Create an implementation plan

All enrolled students can participate

Teachers and administrators encouraged to 
participate

Serving sizes can vary

Serve at least 2 days/week

Cannot be served at same time as meal 
periods

Presenter
Presentation Notes
It is Up to you what serving size works best- unlike your meal programs, you can decide how large of a serving size you would like for your snack. Maybe you just want them to sample something new, so you give them just a couple bites or maybe just a couple cherry tomatoes and other times you know students will eat more of the snack because it is popular so you can give maybe a full apple- this allows you to be flexible with your program and find what fits your budget. 




FUNDS CANNOT BE USED FOR:

Processed or preserved fruits or vegetables (canned/frozen)

Fruits or vegetables that are soaked or processed with artificial flavors

Dips for fruits

Dried fruits and vegetables or fruit leather or jellied fruit, fruit drops or fruit strips.

Fruit or vegetable juice, including 100% juice or carbonated fruit



FUNDS CANNOT BE USED FOR:

Pre-made salsa

Trail mixes or fruit mixtures, nuts

Cottage cheese

Fruit desserts such as fruit pizzas made with cookie dough crust and fruit tarts

Smoothies

Nutrition education and promotion materials



REMEMBER…

Dips for vegetables are allowable.

Use the common serving size for dips (usually no more than 1 tbsp).

Fresh vegetables that are cooked- requires a nutrition lesson.
 Sweet potato
 Squash 



BUDGET & CLAIMS
Budget
Types of Costs
Monthly Reports and Claims
FFVP Monthly Claim



BUDGET
$50-$75 per student per year

Check CNPWeb to see current allocation.

FFVP allocation is divided into two periods:

Period 1: July 1 – September 30

Use in August and September.

Period 2: October 1- June 30 

Use in the remaining months of the school year.

Presenter
Presentation Notes
You can find your allocation on the OPI SNP website. 
This is how you get to the FFVP section and the FFVP Allocation spreadsheet:

First, get to the OPI website. opi.mt.gov/schoolnutrition 
Click on the left tab- FFVP
Then select Program Administration
On this page, you can find many different resources, such as the FFVP Guidance book, FFVP Claim, and also the Allocation spreadsheet. Your allocation will be listed on the CNP web as well. 




Presenter
Presentation Notes
http://opi.mt.gov/Index.html
Click on Fresh Fruit and Vegetable Program Tab- on the left side of the page (photo 1)
Click on the Program Administration Tab- on the left side of the page (photo 2)
You can view the allocation spreadsheet by clicking on the CLICK HERE hyperlink in the gray box (photo 3)

http://opi.mt.gov/programs/schoolprograms/school_nutrition/index.html
http://opi.mt.gov/programs/schoolprograms/school_nutrition/index.html


Presenter
Presentation Notes
When you look at the spreadsheet, notice how the allocations are split into two sections after the total allocation. The 1st quarter runs from July 1-Sept. 30. The second quarter is from Oct. 1- June 30. This means that when you are claiming for the FFVP, anything that you purchased up until Sept. 30th is counted under the first quarter. After the first quarter, you can only spend the second quarter allocation. You lose your first quarter if you do not spend it all by Sept. 30.




TYPES OF COSTS

Operating Costs

Produce, low or non-fat dips, non-food 
items (napkins), value added services, 
labor directly related to 
prep/serving/clean-up. 

Administrative Costs

Limited to 10% of your school’s total 
FFVP grant allocation per funding 
period. 
Equipment, labor not related directly to 
prep and service of fruits and 
vegetables. 





Presenter
Presentation Notes
This budgeting worksheet is available online to help you figure out monthly expenses. This worksheet is found on the same webpage that the allocation spreadsheet is located. 



MONTHLY REPORTS & CLAIMS

Use FFVP Summary Forms to track 
monthly expenses

KEEP ALL INVOICES AND 
RECEIPTS ON FILE.

Submit FFVP claim monthly for 
reimbursement on CNPweb. 

Claims due by the 10th of each 
month. 

For purchasing and claiming:
Revenue Code 4552
Expenditure Code 460
CFDA 10.582



Presenter
Presentation Notes
Please complete this claim form monthly, and maintain in files along with FFVP receipts and invoices.

If you can, please ask for a separate invoice for your FFVP purchases. 



Sponsor Claim

Site Claim

Presenter
Presentation Notes
Here you can see what the section looks like for the site and sponsor claims. You will enter what you spent for each site. You can see that since it is now past September it shows that September has 0 available balance. You will enter in how much of each Administrative and operating that you spent and the number of days of operation.
The sponsor claim will reflect total spending for all sites. 




PROCUREMENT
Buying Produce
Buying Local Produce
Finding Local Produce
MT Seasonal Food Chart



BUYING PRODUCE

Buy American, Seasonal Produce

Local Grocery stores

Local growers- Farm to Cafeteria Network

Farmer’s Market

Vendors/Distributors

Follow appropriate procurement procedures

*Remember* produce purchased for the FFVP must 
not be used in the NSLP or SBP

Presenter
Presentation Notes
DOD Fresh- although this is part of your entitlement, you cannot get reimbursed if you use these funds for FFVP.



BUYING LOCALLY FOR FFVP

The FFVP is a great 
way to get local food 
into your classrooms 

and cafeteria! 



Farm to Cafeteria Producer Database

Presenter
Presentation Notes
Producer Database for Institutional Market
This database contains information about Montana food producers, processors, and distributors who are interested in selling to institutions. Here you can find info like product type, volume availability, distribution capacity, and more.
If you are a food producer, processor, or distributor in Montana who would like to be included on this database, please email katieh@ncat.org�or call (406) 723-7582 to have your information added.


http://farmtocafeteria.ncat.org/producer/




NUTRITION EDUCATION & PROGRAM 
PROMOTION

Program Promotion
Activity Ideas
Nutrition Education Ideas



Program Promotion

An opportunity to try something new!

• Enlist the help of teachers and 
students for new ideas of what 
to serve.

• “Snack Facts”

• Coloring/Poster Contests

• Bulletin board, newsletter 
updates

• Classroom education

• Harvest of the Month





NUTRITION EDUCATION 

Announcements

Book and a basket

Mystery fruit or vegetable

Factsheet with a fruit or vegetable

“Veggie of the Day”

Fact Sheets

Recipes

Coloring Books and Games

Presenter
Presentation Notes
Involve the whole classroom! Work with your teachers to see how they can incorporate the FFVP into their lessons 



BEST PRACTICES
Serving Time
Place
Distribution
Clean Up



BEST PRACTICES:

Serving Time
Any time OTHER than meals service times during 
the school hours

Distribution Considerations:
Age/grade
 Time available 
 Time required for preparation and service
Any extra clean-up/garbage disposal
Staffing issues 

*Note that all students must have access to the 
program, but students are allowed to decline or 
not participate. 



BEST PRACTICES:

Place
Where is the easiest place in your school for children to 
consume the fresh fruit or vegetables?
Classrooms 
Hallways
Snack cart or kiosks (more options?)
Integrated into nutrition education
Outside 



BEST PRACTICES:

Distribution
Staff count and place produce in marked containers.
Cafeteria-central point for pick-up. 
Staff, volunteers, sometime the students, deliver to classroom. 
Teacher distributes to students at optimal time and plans a 
nutrition lesson. 
“Sample sizes” or taste test to introduce new items 
Purchase and serve students’ favorites, but also introduce new 
items. 



BEST PRACTICES:

Clean Up
Containers are returned to the cafeteria at the end of the 
day for sanitation and next-day preparation. 

Plan for one day a week to serve leftovers.

Trash bags and disinfecting wipes for the classroom. 

Coordinate with school staff to determine best process for 
clean-up.



Food Safety

•Produce Safety University

•Best Practices-
• Handling Fresh Produce in Schools

•HACCP Based Standard Operating Procedures

•Handling Fresh Produce in Classrooms

BEST PRACTICES:

Presenter
Presentation Notes
It is important to take time when starting up your program to educate all staff involved with the FFVP in food safety. Teachers, for example, may not be aware of proper food safety procedures, such as how long fresh cut produce can sit out in their classrooms. 




QUESTIONS?



Professional Standards

 Nutrition 1000, 1130, 1200, 1210, 1220, 1230, 1300

 Operations 2000, 2230, 2430

 Administration 3000, 3300, 3320, 

 Communications and Marketing 4000, 4120

This webinar meets 1 hour of continuing education and 
will meet the following Professional standards codes: 
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